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PARK HOTEL

HONG KONG

VIP Room Private Package Dinner Buffet Menu A

Seafood on Ice k4% &
Edible Crab % ¢ &

Prawn /% i
Crab Leg & #ur

Mussel ,.% v

Appetizers it %

Assorted Sashimi (Salmon, Snapper, Herring)
AL A ML FFL)
Japanese Assorted Sushi p ;% 324 & @
Smoked Salmon Platter g = < 4.7
Goose Liver Pate on Toast ﬂ%é,”i*i;i‘ 54
Parma Ham with Honeydew Melon = 5§ L #2fe & A~

Italian Vegetables Platter with Balsamic Vinegar Dressing & ;% i+ g3 4% 2 it

Salads /) =
Thai Seafood Pomelo Salad ?» FAREY .S LN
Korean Beef Salad with Kimchi §z 5% /& 2 ¢ /) &
Potato Salad with Crabmeat Stick & i+ &) &
Penne with Crab Roe and Egg % & % P53 ) &

Garden Green Salad = B &

Soup #
Wild Mushroom Truffle Cream Soup 7 Fi~ & & & i#F

Served with bread roll and butter % ;%% & 2 2 4

Carving "& p 2

Roasted Ribeye Steak served with Black Pepper Sauce and Gravy
R P 2 R 2 R
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Hot Entrees #t 4

Pan-fried Lamb Rack 3 f} % #

French Pan-fried Sole Fillet ;2 ;¢ 7] 5 41 4

Thai Stir-fried Spicy Mussel ? A
American Roasted Pork Ribs # ;%\ &t 4
Italian Grilled Chicken Loin &, ;% #\ 34\
Baked Broccoli and Cauliflower with Four Cheese = ¢ 3 2 “& g ic

Stir-fried Potato with Onion ¥ & ) % i%

Pan-fried Duck Breast with Cranberry Sauce % 7 "§%3fe £ = {17+
Braised Seasonal Vegetables with Crab Meat {&¢ $#\ pF %
Stir-fried Glutinous Rice Roll with Pork Fillet in XO Paste XO %5‘ Rp V) E R

Japanese Curry Beef Brisket served with Steamed Rice p ;' ¢xom 2t imfe v 4

Chestnut Cream Cake & &+ & B 3=#%
Black Forest Cake 2. %tk -4
Tiramisu & = 124 3%
Germen Cheesecake 4, K 7~ 4 =%

Rum and Raisin Cheesecake fiFpt + 224
Strawberry Mille-feuille 2 % *% 4] £ &t A
Mixed Fruit Jelly 3& % =% v
Mango Pudding = % # g4
Apple Crumble # % & #

Fresh Fruit Platter ## % 7

Beverages 4k &

Coffee and Tea wwrz22 %
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